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PROCESSORS
2008-2009

If you would like to contact a processor for information, to report a concern, etc., you may find the following addresses,
contact people, and telephone numbers helpful.

10

11

12

13.

14,

Advance — 910 W. Paik St , Enid, Okla. 737601; Shari Mueller (580) 213-4110
(Pre-cooked Beef Patty)

Cafe Favorites, -511 Industrial Park Blvd, Elbow Lake, MN 56531; Steve Atchison 218-685-6500
(Whole Grain Turkey Ham & Cheese Melt, Whole Grain Cold Cut Combo,Whole Grain grilled cheese
sand) Kay Wigtal, Christy Petersen

Cargill Kitchen Solutions, 206 West 4% St | Monticello, MN 55362; Jonathon Ford- 1-800-872-3447,
(Egg patties & egg cheese omelet, Breakfast Tac & Go) 763-271-5748 Lisa.

Ciitus Sysiems, -125 Jackson Ave. North, Hopkins, MN 55346; Thomas Boehland, 952-935-0410-
(OJ/Fruit Punch,0)/Grape,OJ w/calcium 4 oz. cups)

Eastside Entrees 20 Crossways Park North, Woodbury, NY 11797; Dave Horowitz — 516-682-5494
X710 (Cheese Sauce Pouch, Macaroni & Cheese Pouch, Cheese Quesadilla) Contact: Marcella

Horizon/Cutie Pie, 7066 Las Positas Road, Ste. G; Livermore, CA 94551;
(Whole Grain-Twnovers- apple, cherry) Donna Kimbrell (925)215-4215

The J.M. Smucker Company, Strawberry Lane, Orrville, OH 44667; Steve Oakland, 330-684-3308 or
Kristie Thrig- Fax 330-684-3421, (Whole Wheat Peanut Butter/Telly Sandwiches and Peanut Butter and

Honey )
Also ask Heddinger Broker w/Debbie 222-4458

Michael Foods, 15990 Tippiecanoe St. NE, Ham Lake, MN 55304; Mike Butkis or Tanya Heard, 1-800-
858-1248 (Ext. 4869) FAX 952-595-4890 (Eggs in a bag, Glazed Whole Grain French Toast
individual/bulk, Whole grain french toast sticks) or 763-434-3245- Deb

Mrs. Clark’s Foods, Inc.. 740 SE Dalbey Drive, Ankeny, LA 50021; Pete Stanfiel, 515-299-6442 o1 1-800-
736-5674 Regatding orders: Joyce Gardiner 515-964-8100 x6402 (Dressings & Margarines) also; Joe at
Osceola, Ark. 1-870-563-2601

Pierre Foods 9990 Princeton Rd., Cincinnati, Ohio 45246; Donna Sohmer x644, 1-800-553-0282 X162
(Beef Crumbles) {(Grilled Chicken Breast)

Pilgrims’s Pride/Gold Kist — PO Box 2210, Atlanta, GA 30301; Lisa Modust 770-393-5260 ( Popcorn
chicken)

Rich Products; 1 Robert Rich Way, Buffalo, NY 14213; Diana Martinez 716-878-8597, (Pizzatas,
Dippers, Breaded Mozz Sticks)

Tyson Foods, 2210 Qaklawn Drive, Springdale, AR 72762; Tulie, 479-290-4442 or 1-866-289-
1519, (Chicken Tenders/Strips & Whole grain Chicken nuggets, Whole Grain Chicken Patty).
Also,Diane Keaton 479-290-2609.

United Comm Group/Burnette Foods 44450 Pmetree Drive, Plymouth, MI 48-70-3869; John Muiphy-
1-888-824-0700 Ext 1124 (Cinnamon Applesauce Cups)







ADVANCE

1.) PRE-COOKED BEEF PATTY
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PROCESS
CONTROL
CERTIFICATIONJ
PROGRAM /

HON

FHlamebroiled Beef Patties
Made With Applesauce-Caramel Color Added

ingrements: Ground Beet (Not More Than 20% Faf). Water Vegetabie Protein Proguct
{Soy Protein Concentrate, Zinc Oxide. MNiacinaamde. Ferrous Suffate. Copper Gluconate,
Vitamin A Paimitate Calcium Pantothenate  Thizmime Monontrate iB1), Pvndoxing
Hydrochlonde (886). Ribellavin (B2} Cvanocebalamin {B12), iMay Sontain Caramei Colory],
Applesauce [Apples. High Fructese Corn Svrup Corn Svrup Water Erythoroic Acid}, Salt,

Sodium Phosphate. Caramel Color

ON 1-155-425-20

U. 3,
INSPESTED
AND PASSED BY
§ DEPARTMENT OF
AGRICULTURE

EST. 2260Y

rrap—

— AHZ oasS384 _
Cne 2.50 oz Fully Cooked Flamebroded Beel Battie Providas 2.00 oz Equavalent Meat/Moat 142
Alternate For Child Nutrition Mesal Pattern Requirements. {Use Of Thes Loge and Statement ha
m. Authorized By The Fead and Nutrition Service, USDA UZ-06), i
i H
CN CONTAINS: Sov

CONHTAING COMMODITIES UGZD._.M.O,MJ,. THE UNITED STATES DEPARTMENT OF AGRICULTURE THIS
PRODUCY SHALL BE SOLD ONLY T4 ELIGIBLE RECIPIENT AGENCIES

Fully Cooked ZRDVANCE'

Keep Frozen o TSRy Net Wt. 31.25 Ibs.

Iimicd, QK ~37071

HAREILBEY | FReE
AT TAF €
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CAFE FAVORITES

1.) WHOLE GRAIN TURKEY HAM & CHEESE
MELT |

2.)) WHOLE GRAIN COLD CUT COMBO

3.) WHOLE GRAIN GRILLED CHEESE
SANDWICH






Café Favorites

511 Industrial Park Boulevard
Elbow Lake, MN 56531

d Tel: (218) 685-6500
4 Fax: (218) 685-6500

Whole Grain

Turkey Ham & Cheese Melt
Product Code # 02172

Our quality begins with our bun that has been specially formulated fo
withstand the rigors of both convection ovens and warmers while
maintaining exceptional product quality.

We have specified the finest Jennie-O turkey products available along
with the best tasting, best melting reduced fat American cheese.

Each 4.7 ounce portion confributes 3 servings bread and 2 ounces meat/
meat alternate to the meal pattern requirements.

Heating Instructions:

Tray product to allow bun to thaw for a minimum of 30 minutes.
Convection Oven: Heat at 350 degrees F for 10-12 minutes.

Remove and place in 170-180 degree F warmer for a minimum of 30
minutes.

*Note: Due fo oven variations the above fimes are to be used as
guidelines. Minimum product femperature should be 160 degrees F after
heating.

This product can be served refrigerated.

Case Count: 72 count IW ovenable foil wrap.

Freezer shelf life: 6-months Refrigeration shelf life: 3-4 days

Nuftritional Information:

Calories 3154
Calories From Fat 20

Totat Fat 11.5g
Sat Fat 569
Trans Fot 0
Cholesterol 44 4 mg
Sodium 10556 mg
Total Carbohydrate 322449
Dietary Fioer 2g
Sugars 29
Protein 1849
Vitamin A 8%
Thiamin 23%
Vitamin C 1.3%
Riboflavin 10%
Calcium 21.3%
Niacin 10%
lron 12.4%

Folic Acid 15%




Café Favorites
511 Industrial Park Boulevard
Elbow Lake, MN 56531

¥ Tel: (218) 685-6500
B Fax: (218) 685-6506

Whole Grain

Cold Cut Combo
Product Code # 02372

Product quality begins with our bun that has been specially formulated fo
maintain exceptional qudlity during the freeze thaw cycle. Students and
staff are sure 1o be impressed by the freshness and taste of the bun,

We have specified the finest Jennie — O Turkey products available along
with great tasting Reduced Fat American Cheese.

Each 4.7 ounce portion contributes 3 servings bread and 2 ounces
meat/meat alternate to the meal paftern requirements.

Thaw product under refrigeration.
This product is a thaw and serve item

Case Count: 72 Count Individually Wrapped, clear fiim

Freezer shelf life: 6-months Refrigeration shelf life: 3-4 days

Nutritional Information:

Calories 331.25
Calories From Fai 125.4
Total Fat 13.4 g
Saturated Fat 59¢g
Trans Fat 0
Cholesterol 40.28 mg
Sodium 1,156.7 mg
Total Carbohydrate 3399
Dietary Fiber 29
Sugars 224d
Protein 17.6 g
Vitamin A 8.5%
Vitamin C 1%
Calcium 21.8%
fron 11.6%
Thiamine 15%
Riboflavin 10%
Niacin 10%

Folic Acid 15%




Café Favorites

511 Industrial Park Boulevard
Elbow Lake, MN 56531

Tel: (218) 685-6500
Fax: (218) 685-6506 |

Whole Grain Grilled Cheese
Product # 22294

Our qudlity begins with our bread, which has been specially formulated fo
withstand the rigors of both convection ovens and warmers while
maintfaining exceptional product quality. Café Favorites Whole Grain
Grilled Cheese is an excellent source of Whole Grain.

We have specitied the highest quality reduced fat American Cheese for
ifs taste, melting ability and nutritional benefits.

Each 4.1 ounce portion contributes 2.5 servings bread and 2 ounces
meat/meat alternative to the meal pattern requirements

Heating Instructions:

Product must be completely thawed before heating.

Convection Oven: Heat at 350 degrees F for 5-6 minutes. Place product
in 170-180 warmer for 15 minutes.

Note: Due to oven variations the above times are to be used as
guidelines

Case Couni: 96 - Bulk Packed

Freezer shelf life: 6-months Refrigeration shelf life: 3-4 days

Nutritional Information;

Calories 316
Calories From Fat 136
Total Fat 14 g.
Saturated Fat 85g.
Trans Fat 0
Cholesterol 40.7 mg.
Sodium 268 mg.
Total Carbohydrates 34 g.
Fiber 4q.
Sugar 4q9.
Protein 20 g.
Vitamin A 20%
Vifamin C 0
Calcium 38%
fron 8%
Thiamine 16%
Riboflavin 8%
Niacin 8%

Folic Acid 12%







CARGILL KITCHEN
SOLUTIONS

1) EGGS/CHEESE OMLET
2) EGG PATTY ROUND

3.) BREAKFAST TAC & GO
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40005
40064
40065
@ 20066
* @ 40067
% @ 40068
40121

40126
@
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* 40186
% 40276

40635
40710
ace27
10828

@ 4095

40005

Product _,_S.pga_cifi_t:'-‘at_l_Q_ns*

Diced Egg Product

Cinnamon Glazed Toast

Wrapped Cinnamon Glazad Toast

French Toast Sticks

Cha Ching Cherry™ French Toast
Caramel Apple Commotion’™* FrToast

Scrambled Egg Sauares

Sun Break® Scrambled Egg Mix
Colby Cheese Skiliet Omelet®

Skijlet Frittata™

Wrapped Skillet Frittata™

Breakfast Wrap
Breakfast Tac-Go™
Scrambled Egg Patties
Gritled Egg Patties

Ham/Veg. Gritled Egg Patfies
Pre-cooked Scrambled Eggs
Bacon/Cheese EggStravaganza™
Maple PanEggCakes ©

A5 1h. Bag

Case
Pad( T

150325 0z
iUij 2507
15013 oz.
10013 35 oz
100/3 35 oz
260/1 50z
6/5 . bag
22572 oz
225/22 oz
21022 0z
7531 0z
96/32 0zZ.
200/1 5 oz
3001 25 oz
2001 50z
455 |b bag
af5 Ib. bag
270M1.5 oz

Diced £gg Preduct

@ 4095

Mapie PanEggCakes

: 40064  Cinnamon Glazed Toast
_ K 40065 Wrapped Cinnamon Glazed Toast
i . 40066  French Toast Sticks
5@ 40067 Cha Ching Cherry™ French Toast
%@ 40063 Caramel Apple Commotion” FrToast
421 Sgambled Egg Squares
“LP0 40126 Sun Break® Scrambled Egg Mix
- @E- Colby Cheese Skillet Omelet® §
" 40184 Skillet Frittata™
. C9k 40186 Wrapped Skillet Fitiata™
J 40276  Breakfast Wrap
* (30277 Breakfast Tac-Go™ )
- 40635 Scambled Egg Patiles
A0 Grlled Fgg Paies )
40740 Ham/Veg. Grilled Egg Patties
40827  Pre-cooked Scrambled Engs
40828  Bacon/Cheese EggStravaganza™

10z, 45

32502  2H
3250z, 220
30z 180
3350z 200
3350z 200
1507 50

joz 35
270z 1"
222, NG
220z 1o
3toz 190
3o 150
150z 60
12502 45
150z 50
Toz 45
20z 120
3oz 190

Case Dimension

- in inches (LxW x ) B

13 5!16 X 51316 x 12-3/4

2314 x13-3M4 x 7-3/4
23-1/4x13-3/4x 7-3/4
23-t/4x 13-314 x 7-3/4
2314 % 13-3i4 x 7-3/4
23-1/4 x13-3/4 x 7-3/4
1714 %14 x 6172
1M x7-314x12-1/4
16 x 13-516x10-9/16
16x 13-516 x 10-916
16 % 13-516 % 10-916
17972 % 10-1/4 x 7114
16 x 13-5/16 x 10-8/16
1712 x 10-4 x 7114
17-1/4 % 14X 6172
1712 x10-1/4 x 7-1/4

135116 x $-13/16 x 12-3/4
13516 x9-1316 x 12-314

16 x §3-516 % 10-9/16

Cases! 1
'.'Paliet_. .

84
48
48
a3
48
43
42
50
56
56
56
70
56
70
42
70
84

56

Ci_.lbé ; _'

96
143
143
143
143
143

91

77

13

13

13

75

13

75

9

75

%6

56

13

‘Servings/
Wt {Lbs) S (Ehs) . Case
2[} 00 i1 10 32.(‘) “
3047 3194 150
2031 219% 100
2812 2959 150
2094 2259 100
2094 2259 100
24375 2500 260
3000 3200 430
2953 3083 25
30.04 3224 225
2887 3017 210
1453 1548 75
1920 2050 9%
1875 1870 200
2344 2460 300
1875 1970 260
2000 2130 320
2000 2110 160
53 26.50 135

Nét Case ©

-Gross Case .

N Meat Pattem":r‘f“ :
DF*)'Case _

Contnbutlon

1 oz _1 meat

1 meat, 2 bread
1 meat, 2 bread
1 meat, 2 bread
1 meat, 2 bread
1 meat. 2 bread
125 meat
2 Thsp. = 1 meat
2 meat
2 meat
2 meat
2 meat, 1 bread
2 meat, t bread
1.5 meat
1 meat
1 meat
1 0z.= 1 meat

20z =175 meat

1 meat, 1.5 bread

s

1953
1069
711
1105
702
702
2003
2700
2088 )
n12
067 &
716
960
17.84
1735
1151
1847
1530
817

39 3g

lg
9g 79 159
99 7g 15g
99 1g 19
%y 19 g
9g 49 19
5g ig 1g
3q 25g 19
8g Bg 3q
7g 79 3g
79 79 3g
tgq 10g  35g
g 9g 35g
59 35g 159
3g 35g 1g
4g 35g 1g
3g 3q 1g
8g 9g 35¢
bg 15g

-rnore or call 1-800-USA-EGGS
www sunnyfreshfoods'c m

79

'Sto'rage

. Frclzen'Pro

05g
05¢
Og
0g
Dg
0g
0y
dg
tg
bg
B5g
05g
0g
0g
0g
g
Og
09

g
31g
3ig
28g
g
33g

1g

1g

g

29

29
179
179

ig

g

g

19

1g
26g

tg
0g
0g
&g
bg
0g
Og
Og
g
0g
0g
<lg
<lg
0y
0g
0g
0g
0g
<Tg

17 mg
18mg
18 mg
15 mg
17 mg
17 mg
26 mg
17 mg
85 my
65 mg
85 Mg
i mg
76 mg
20 mg
20 mg
Hmg
17 mg
62 mg
46 mg

70 mg 160
350 mg 04
350mg 204
330mg 196
350 mg 196
340 mg 196
150 mg 222
35myg 162
210 mg 376
300 mg 360
308 mg 360
500 my 3n
510 mg 360
135 mg 260
120mg 177
150 mig 198
15mg 165
270 mg 355
430 mg 220

USBA chlld nutmlon database soﬂware

: Thawmg For bes‘i restits, mast products :
* should be thawed before preparation or use.

.+ Individually- wrapped items: Thaw in coaler for one
day before planned use. Leave ovenable film on.

. Omelets Patties, Breakfast Wraps, Tec-Gos™ and .
“ Pre-cooked Scrambled Eggs: Thaw under refngeratlon
. avernight.
“= Sun Break®: Rernove bags from case e and thaw under

" refrigeration for 24 hours on rack.

. = PanfggCakes: Do not thaw prior to preparation -

©2006 Sunny Fresh Fa
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CITRUS SYSTEMS

1.) OJ/FRUIT PUNCH CUP
2.) OJ /GRAPE JUICE CUP

3.) OJ CUPS WITH CALCIUM
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EAST SIDE
ENTREES

1.) CHEESE SAUCE POUCHES
2.) MACARONI & CHEESE

3.) CHEESE QUESADILLA






EAST SIDE ENTREESw
CHEESE SAUCE

Ingredients: Water, American Cheese (Imilk, sait, cheese culture,
enzymes]; émﬁm«__ cream, sodium citrate, sodium phosphate, salt,
annatto color, oleoresin paprika), Cheddar Cheese (cultured
pasteurized milk, salt, enzymes, apocarotenal), Modified Food
Starch, Salt, Turmeric, Annatto. |

" o 056218
Each 6 Ib. pouch contains twenty 4.0 oz. servings. Each 4.0 oz
N serving (by weight) of Cheese Sauce provides 2.0 oz. equivalent meat c
N iternate for the Child Nutriton Meal Pattern Requirements. (Use of
this logo and statement authorized by the Food and Nutrition Service,

USDA 08/02).

CN

N

INSPECTED BY. THE
U.S. DEPT. OF AGRICULTURE
IN ACCORDANCE WITH
FNS REQUIRMENTS

NET WT: 30.00 LBS. (6-5 LB. POUCHES)
DIST. BY:'EAST SIDE ENTREES, WOODBURY, NY 11797

CODE 05810 E=iial

il

6 owwom— 058100 2

COOKING INSTRUCTIONS:

FROM THAWED:

STEAM KETTLE: Place unopened pouch in boiling water.
Power Pouch Cuisine will be ready to serve in. 20-25 min.

CONVECTION OVEN: Take food contents out of pouch’
and place in covered tray. Preheat oven {0 375°F
and heat for approx. 35 minutes.

FROM FROZEN:

STEAM KETTLE: Place unopened pouch in boiling water.
Power Pouch Cuisine will be ready to serve in 40-45 min.

CONVECTION OVEN: Take food contents out of pouch
and place in covered tray. Preheat oven to 375°%F
and heat for approx. 55 to 60 minutes.

| IMPORTANT: As in any boil-in-bag product, do
not overload pots. Bags must float freely and
not touch bottom or side of kettle.







Code: 05810 . ~ Pack Size: 6/51b
CN Cheese Sauce Serving Size: 2.0 oz.

056218
Each 5 Ib. pouch contains twenty 4.0 oz. servings. Each 4.0 oz. serving (by weight) of Cheese Sauce provides

CN 2.0 oz equivalent meat altemnate for the Child Nutrition Meal Pattern Requirements. (Use of this logo and N
statement authorized by the Food and Nutrition Service, USDA 08/02).

‘ CN
Nutrient  Amount per 100g Amount Per Serving*
Calories : 182 o 103
Protein 105 ¢ 59g
Carbohydrates 47 g 27¢g
Dietary Fiber 0g 0g
Sugar — Total 027 g 015¢g
Fat—Total - 134 g 76 g
Saturated Fat 85g 48 g
Cholesterol 37.7 mg 214 mg
Vitamin A 1207 RE 684 RE
Vitamin C 0 mg 0 mg
Thiamine 0.01 mg 0.01 mg
Riboflavin 0.21 mg 0.12 mg
Niacin 0.06 mg 0.03 mg
Calcium 306.7 mg 173.9 mg
Potassium 111.1 mg 63.0 mg
Iron 0.40 mg 0.23 mg
Sodium 636 mg 361 mg

*Nutritional value based on handbook analysis.

INGREDIENTS: Water, American Cheese ([milk, cheese culrure, salt, cnzymcs] water, creamn, sodium citrate, sodium phosphate, salt,
annatto color, oleoresin paprika), Cheddar Cheese (pasteurized milk, cheese culture, salt, enzymes, annatto color), Mod.tﬁcd Food
Starch, Salt, Turmeric, Annatto.

COOKING INSTRUCTIONS:
. o ’ FROM THAWED: _
STEAM KETTLE: Place unopened pouch in boiling water. Power Pouch Cuisine will be ready to serve in 20-25 min,

CONVECTION OVEN: Take food contents out of pouch and place in covered tray. Preheat ovento 375°F
and heat for approx. 35 minutes.

FROM FROZEN:
STEAM KETTLE Piace unopened pouch in bn'hng water. Power Pouch Cuisine will be ready 1o serve in 40-45 min.

CONVECTION OVEN Take food contents out of pouch and place in covered tray. Preheat oven o 375°F
" and heatfor approx: 55 to 60 minutes.

NOTE: OVENS WILL VARY SO PLEASE ADJUST TIME AND TEMPERATURE, INTERNAL PRODUCI IEMPERA’IURE MUST REACH 165“1-'

CONTAINS: 6/5 LB POUCHES
240 SERVINGS PER CASE.
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Code: 05904

: Size: 4/7.2
CN I.wlacar_pni & Cheese Pack Size: 4/7.21b

~ Serving Size: 7.2 oz,

ENIREES
{ Each 1.2 Ib. pouch . - 052281

) ; conlains sixtenn 7.2 oz senvings. Each 7.2 oz, secving (by weight) of Macaroni and Cheese 1
e ;"""’5 QL equivalent meat altemate and 2 bread altemate m&wggmdm:muul?anm o
| Resuirements. Use et this logo and statement authorized by the Food and Nutition Service, USOA Q2/01), [

o

Nuﬂ_’:enf Amount per 100g Amount Per Serving*
Calories 133 : 12 °
Protein 90 g 183 g
Carbohydrates 10g 244 g
Dictary Fiber 066 g 135g

Sugar - Total 044 g 050 g
Far-Total" 17g 137 g
Saturated Fat T 48y 87g
Choles_teml 35 mg 479 mg
Viumsn A I8 U Hmo
Vihm{n A 10J.8 RE 211.8 RE
Viv_:mtn C 0 mg omg
Thiamine 007 my 013 mg
Riho_ﬂavm 01t mg 022 mg
Nuc_m ) 1.1 4 oy i.10 mg
Calcium 1836 mg 3748 mg

Tron 0.46 mg 0.94 mg
Sodium 350 mg 74 mg

*Nutritional value based on kandbook analysis.

cC
EAST IO
HHIREES
m o 036218 !

rEad‘n 5 ib. pauch contains twenty 4.0 oz. servings. Each 4.0 0z. serving (by wt:'igh:) of Cneese Sau::e provides o
€N 20 gz. equivalent meat alemate fac the Child Nutrition Meal Paltem Requirements. {Use of this logo and
I statement aulhorized by the Food and Nutrition Service, USDA 08/02).

Code: 05810

| Pack Size: 6/51b
CN Cheese Sauce

Serving Size: 2.0 oz.

Nutrient Amount per 100g Amount Per Serving™
Calodes 182 S 173
Protein 105¢g : 55¢g
Carbohydrates a7 27¢g
Dictary Fiber 0g  O0g
Sugar - Total 027 g Dl5g
Fat-Total - Ddg 168
Samrxted Fat 85¢g : 48 g

- Cholesterol 37T mg 204 mg
Yiumin A 1207 RE 634 RE
Yitsmin C 0 mg Omg
‘Thiamine 001 mg 00l meg
Riboftavin 02 mg 012 mg
Miacin, 006 mg : 0.03 mg
Calcium 3067 mg 1739 mg
Potassium Mimg - 63.0 mg
Iron © 040 my . 023 mg
Sodium 816 mg I8l mg

*Nutritional value based on hacdbook analysis




New Items
using BONUS
commodity

Code: 251D*

Product Name: Cheese Ques_adi]la Serv Size: 4.0 0z

iy
EAST SI0E
ENTREES

Code: 25110

Product Name: Super Cheesy Bean Burrito Serv Size: 5.0 oz

CN

056685
Each 4.00 oz Cheese Quesadilla provides 2.00 oz, equivalent meat 66

1 alternate and 2 servings of bread alternate for the Child Nutrition Meal

Pattern Requiremnents. (Use of this logo and statement authorized by the
Food and Nutrition Service, USDA 10/02). :

CN

. 056686
One 5.00 oz Bean and Cheese Burrito provides 2.00 oz. equivalent meat

CNCN alternate and 2 servings of bread alternate for the Child Nutrition Meal

Pattern Requiremnents. {Use of this logo and staiement authorized by the
Foed and Nutrition Service, USDA 10/02).

CN CN
Nutrient Amount per 100g Amount Per Serving* Nutrient Amount per 100g Amoumnt Per Serving*®
Calodes 344 390 Calories 261 370
Protein i3 g 17 ¢ Protein 1l g 13 g
Carbohydrates 26 g 3¢ Carbohydrates 27 g g
Dietary Fiber 3g 3g Dietary Fiber . 4g 6g
Sugar—Total . g lg Sugar — Total lg 2g
Fat— Total 21 g 24 g Fat - Total 12 g 17 ¢
Samrated Fat lig 13 g Saturated Fat 6g R
Cholesterol 53 mg 60 mg Cholesterol 25 mg 35 mg
Vitamin A 441 IJ 500 U Vitamin A 35310 500 TU
Vitamin C 0 mg 0 mg Vitamin C 2 mg 24 mg
Calcium 529 mg 600 mg Calcium 282 mg 400 mg
Iron 0.0 mg 0.0 mg fron 0.0 mg " 0.0 mg
Sadivm 1093 mg 1240 mg Sodium 691 mg

* Nutritional value based on handbook analysis.

CONTAINS: 112 SERVINGS PER CASE
‘I QUESADILLA PER SERVING)

INGREDIENTS: CHEESE FILLING: Cheddar Cheese (milk,
salt, cheese cultures, enzymes, annatto), TORTILLA: Enriched
Wheat Flour (malted barley flour, folic acid, niacin, malt, reduced
iron, thiamine mononitrate jvitamin B1], riboflavin {vitamin B2]),
Water, Shortening (partally hydrogenated soybean and
cottonseed oils), Baking Powder (sodium acid pyrophosphate,
sodium bicarbonate, corn starch, monocalcium phosphate), PZ-
44 (whey, l-cysteine monohydrochloride), Salt, Calcium
Propionate, Sodium Aluminum Phosphate, Sugar, Fumeric Acid,
Sodium Alginate.

980 mg
* Nutritional value based on handbook analysis.

CONTAINS: 96 SERVINGS PER CASE
(1 CHEESY BEAN BURRITO PER SERVING)

INGREDIENTS: FILLING: Cooked Pinto Beans (water, beans,
green chiles [green chile peppers, water, salt, citric acid and
calcium chloride {maintains texture} }, onjons, vegetable com oil,
salt, chile powder [chile peppets, spices, salt], garlic powder),
Cheddar Cheese (milk, salt, cheese cultures, enzymes, annatto),
Sodium Alginate. TORTILLA: Enriched Wheat Flour (malted
batley flour, folic acid, niacin, malt, reduced iron, thiamine
mononitrate [vitamin B1], riboflavin {vitamin B2]), Water,
Shortening (partially hydrogenated soybean and cottonseed oils),
Baking Powder (sodium acid pyrophosphate, sodium bicarbonate,
corn starch, monocalcium phosphate), PZ-44 (whey, l-cysteine
monohydrochlorde), Salt, Calcium Propionate, Sodium
Aluminum Phosphate, Sugar, Fumeric Acid

HEATING INSTRUCTIONS

temperature 30 minutes, then bake for 8-16 minutes.

QUESADILLA: Place product on parchment lined sheet pan. Stack quesadillas overlapping 3/4 of the tortilla (to minimize
space required and protect the tortilla from the hot air). Preheat convection oven to 350°F. Hold product at room

BURRITO: DO NOT REMOVE FILM. Place product on parchment lined sheet pan. Space buritos to allow for proper -
cooking. Preheat convection over to 350°F, Hold product at room temperature 30 minutes, then bake for 16-26 minutes.
NOTE: OVENS WILL VARY SO PLEASE ADJUST TBME AND TEMPERATURE. INTERNAL PRODUCT TEMPERATURE MUS T REACH 165°F)




HORIZON SNACK FOODS

1.) WHOLE GRAIN APPLE TURNOVERS

2.) WHOLE GRAIN CHERRY TURNOVERS







B H &
S N A € K F © © D s

Corporate Headguarters 7066 Las Positas Road, Ste: A, Livermore, CA 94551 {925) 373-7700 Fax (625) 373-8303
Utah Division 443 West 400 North, Salt Lake City, UT 84103 (801) 533-9550 Fax (801) 355-8021

Allergen Handling Policy
Alergenic ingredient Products Danger of Cross Contamination | Major Allergen?
(Sensitive ingredient) invelved into other products
Soybean Lecithin All No Yes
Soybean oil - Al No No
Cottonseed oil All No No
‘Wheat Flour All No Yes
Corn Starch . All No No
Corn Syrup : All No No
Coconut Coconut Filling | No -~ No longer manufactured. Yes
Yellow #5 Lemon Filling Yes Chemical

Sensitivity

Handling of allergenic ingredients:

o No cross contamination of allergen-containing products to non-allergenic containing products. In
reference to the table above, there is no danger of cross contamination because the allergens are in all
products.

o Storage of allergens, which can cross contaminate will be stored such that cross contamination will
not occur. In reference to the table above, there is no danger of cross contamination because the
allergens are in all products.

o New packaging contains all major allergenic ingredients propexly declared; Soy Lecithin and Wheat
Flour

2 None of our products contain fish, shellfish, milk, eggs, peanuts, or tree nuts. There is no possible
cross-contamination for these products, because they are not in our facility.

o Coconut filling and pies as of 2/17/07, will no longer be 1un at Horizon Snack Foods. If it comes
back, it will be run at the end of the day or sanitation step will occur before the next filling will run.

0 Lemon filling will be run at the end of the day ora documentéd sanitation step will occur before the
next filling will run.

G When coconut filling or Lemon filling is manufactured in the ketile, a documented sanitizing step will
occur before the next filling will be prepared.

Rev 4/23/07
Supercedes: 1/11/07




S N A C K F o oD

RIZON

S

ZERO TRANS 51% WG FLOUR FORMULA FRUIT TURNOVERS

SUGAR BREAKDOWN BY PRODUCT

Februrary 4, 2008

Code Size Added % Fruit % Total
Flavor No. (Oz.) | Sugar(g)]| By Wt. |Sugar (g)] By Wt | Sugar (g)

Apple Canned 2501-94WG 20 702 12.38% 757 13.35% 146
Apple Frozen 6.89 12.15% 6.76 11.92% 137
Cherry 5+1 6.20 10.93% 828 14 .60% 145
Cherry Canned 2506-94WG 20 679 11.98% 6.97 12.29% 138
Cherry Frozen 8.11 14.30% 747 12.65% 15.3
Peach 2504-94WG 20 6547 11.41% 8.80 15.52% 153
Apple Canned 3201-94WG 3.0 9.32 16.44% 11.03 19.45% 204
Appfe Frozen : 912 16.08% 985 17.37% 190
Cherry 5+1 8§22 14.50% 12.09 21.32% 203
Cherry Canned 32068-94WG 30 898 15.84% 10.16 17.92% 19.1
Cherry Frozen 10 90 19.22% 1046 18 45% 214
Peach 3204-94WG 30 853 15.04% 12.83 22.63% 21.4
Apple Canned 3101-94WG 375 11.63 2051% 14.81 26.12% 264
Apple Frozen 1137 20.05% 13.23 23.33% 246
Cherry 5+1 10.16 17.92% 16.23 28 62% 264
Cherry Canned 3106-24WG 375 11.18 19.72% 13.65 24 07% 24.8
Cherry Frozen 13.75 24.25% 14.06 24.80% 27.8
Peach 3104-94WG 375 10 56 18.62% 17.23 3039% 27.8
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HORIZON

HANDLING INSTRUCTIONS

HOW TO THAW:
1. Turnovers are best if removed from case and placed on baking sheets at room temperature. If space is
limited, open cases, lift flaps to allow air to circulate around product.

2. Thaw turnovers for 2~3 hours before serving.

3. Best if served within 24 hours after thawing, however they may be stored at room temperature for up to 3
days. Time may vary depending upon humidity, check for moisture development after 2 days.

HOW TO HEAT PREVIOUSLY THAWED TURNOVERS:

Conventional Oven: 325 F for 2~4 min,
Convection Oven: 325 Ffor 1~2 min.

HOW TO HEAT FROZEN TURNOVERS:

1. Remove frozen fruit tumovers from case and place on baking sheets

2. Conventional Oven: 325 Ffor 10~15 min.
Convection Oven: 325 F for 5~7 min.

OTHER IMPORTANT POINTS:

DO NOT THAW TURNOVERS AND REFREEZE.

THAW ONLY WHAT YOU NEED FOR THAT DAY.

DO NOT THAW PROUDCT IN CLOSED CASE.

DO NOT THAW TURNOVERS IN THE REFRIGERATOR.

MAXIMUM FREEZER SHELF LIFE IS 6 MONTHS AT 0 DEGREES OR LOWER.
CHECK FILLING TEMPERATURE BEFORE SERVING.

ARGELB R

by

HORIZON SNACK FOODS
7066 LAS POSITASE ROAD, SUITE A
LIVERMORE, CA 94550

1-800-229-2552

812012007




HORIZON

Formerly Cutie Pie Corporation

INGREDIENT STATEMENT
(Zero Trans, Made with 51% Whole Wheat Flour, Turnovers)

CRUST:

Wheat Flour (Whole Wheat Flour, Enriched Wheat Flour Enriched with: Niacin, Iron (Reduced Iron),
Thiamin Mononitrate, Riboflavin and Folic Acid), Water, Sngar, Shortening (Partially Hydrogenated
Soybean Oil and/or Partially Hydrogenated Cottonseed Oil), Contains 2% or less of: Fat Replacers (Cellulose
Powder, Maltodextrin), Salt, Monoglyceride, Dextrose, Sodium Propionate (o Retard Spoilage), Soybean
Oil, Vegetable Gums (Cellulose gum, Agar Agar), Corn Syrup Solids, Corn Starch, Calcium Carbonate,
Calcium Sulfate, Carboxy Methylcellulose, Soybean Lecithin, and Xanthan Gum.

APPLE FILLING:
Apples, Pear and/or Apple Juice Concentrate, Food Starch-Modified, Sugar, Water, Cinnamon, Locust Bean
Gum, Sodium Benzoate (To Retard Spoilage), Nutmeg, and Xanthan Gum.

CHERRY FILLING:

Cherries, Pear and/or Apple Juice Concentrate, Food Starch-Modified, Sugar, Water, Colored with Fruit and
Vegetable Juice Powder, Natural Cherry Flavoring, Locust Bean Gum, Sodium Benzoate (To Retard
Spoilage), and Xanthan Gum

PEACH FILLING:

Peaches, Pear and/or Apple Juice Concentrate, Food Starch-Modified, Sugar, Water, Natural Peach
Flavoring, Locust Bean Gum, Sodium Benzoate (To Retard Spoilage), Kanthan Gum, Colored with Annatto
Extract.

Allergens: Contains Wheat and Soy.

Zero trans adds trivial amount of trans fat (less than 0 5g)

8/20/2007




FIORIZON

Corporate Headguarters 7066 Las Positas Road, Ste A, Livermore, CA 94551 (925) 373-7700 Fax (925) 373-8303
Utah Division 443 West 400 North, Salt Lake City, UT 84103 (801) 533-9550 Fax (801) 355-8021

PRODUCT SPECIFICATIONS FOR ZERO TRANS FRUIT TURNOVERS

This product analysis provides information to enable the purchaser to determine what extent this product is
purported to contribute to the school breakfast and/or lunch requirements.

PRODUCT DESCRIPTION: PRODUCT CODES:
Zero Trans* 51% Whole Grain Flour, wrapped, 3.75 oz turnover, Glazed 3101-94 WG Apple
Filling made with Fruit Juice Concentrate and Commodity Donated 3104-94 WG  Peach

Fruit Cherry and Peach filling flavored with natural flavering. Peach filling 310694 WG Cherry
Colored with Ammatto and Cherry filling colored with vegetable extracts.

Apple contains no artificial flavoring or coloring.

* Adds trivial amount of trans fat (less than 0.5g)

INGREDIENTS:

TOTAL WEIGHT OF PRE-COOKED PRODUCT: 3.75 0z (106 3g)

WEIGHT OF WHEAT FLOUR BASED CRUST: 51g =2 Bread Servings

WEIGHT OF JUICE FORTIFIED FRUIT FILLING: 47g =" Cup (Juice Concentrate & Fruit)

The Food Buving Guide For Child Nutrition Programs Revision November 2001, section 3, pages 10-11 and
Nutritional and Technical Services Division of USDA has determined that the wheat flour based crust from Horizon
Snack Foods fruit turnovers may contribute toward bread requirements at lunch, breakfast and snack. The fruit
content, section 2, pages 2-3, may coniribute to either the lunch or breakfast program (see also page 3-1)

PACKAGING:
#/PALLET: 60 #/TIER: 6 CASE COUNT: 80 WRAP IYPE: Cutie Pie Specific to Flavor

INSERTS: Handling Instructions, Green Sheet {1 per case locate at top layer)

CODING REQUIREMENTS:
MASTER CASE: Product Code  Count — Size — (Net Case Wt))
Flavor — Turnover — Julian — Year — Military Time -Line
EXAMPLE: 3101-94 WG 80-3.750z—(18.75 Ibs)
Apple Tumnover 101-6 12:00 1
WRAP: Flavor, Y2 Cup EXAMPLE: Green Apple Wrap, %2 Cup

OTHER PRINTING REQUIREMENTS: Commodity stamp not required

[ CERTIFY THAJT THE ABOVE INFORMATION IS TRUE AND CORRECI AND THAT THESE PRODUCTS
DO MEET THE MEAL PATTERN REQUIREMENTS AS STATED.

Joife Koyt

Horizon Snack Foods, Inc
Jenifer Koyle, Quality Assurance Mgr
Updated: 7/03/2007




J.M. SMUCKER

1.) PEANUT BUTTER/GRAPE JELLY
SANDWICH - Whole Wheat Bread

2) PEANUT BUTTER & HONEY ON WHOLE
WHEAT

3.) PEANUT BUTTER/ STRAWBERRY JAM
SANDWICH — Whole Wheat Bread






The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06611
Smucker’s® Uncrustables® Brand 2.8 oz Peanut Butter and Grape Jelly Sandwich
on Whole Wheat Bread

NUTRITION FACTS & INGREDIENT DECLARATION

—er ) INGREDIENTS: BREAD: UNBLEACHED WHOLE WHEAT FLOUR,
Nutrition FactS| ,1Ter WHEAT GLUTEN, HIGH FRUCTOSE CORN SYRUP,

Serving Size 1 Sandwich (82¢)

Serv;ngs rer Container 1 PARTIALLY HYDROGENATED SOYBEAN OIL, CONTAINS 2% OR
AR LESS OF: SALT, YEAST, DOUGH CONDITIONERS (DISTILLED
Amount Per Serving MONOGLYCERIDES, SODIUM STEAROYL LACTYLATE, DATEM,

Salories 330 Calories from Fat 156 | ENZYMES [WITH AMYLASE, LIPASE, ASCORBIC ACID, CALCIUM
by vane: | PEROXIDE, AZODICARBONAMIDE, WHEAT STARCH]). PEANUT
Total Fat 179 26% BUTTER: PEANUTS, DEXTROSE, SUGAR, CONTAINS 2% OR LESS
Saturated Fat 3.5g 18% | OF: PARTIALLY AND FULLY HYDROGENATED VEGETABLE OILS
(SOYBEAN AND/OR COTTONSEED AND/OR RAPESEED), SALT,

Trans Fat 0g
Cholesterol 0mg | MOLASSES, MONO AND DIGLYCERIDES (PALM AND/OR SOYBEAN
Sodium 340mg T 44% OILS). GRAPE JELLY: GRAPE JUICE, HIGH FRUCTOSE CORN
Total Carbonydrate 34g 17% SYRUP, CORN SYRUP, CONTAINS 2% OR LESS OF: PECTIN,

— - CITRIC ACID, POTASSIUM SORBATE (PRESERVATIVE), SODIUM
Dietary Fiber 4g 15%
CITRATE.

Sugars 13g

Protein 11g

Vitamin A 0% « Vitamin G 0%

Calcium 2% + lron 6%

“Percant Daily Values are hesed on a 2 000 calorde
diet. Your daily values may ba higher or lower
depanding on your calorie needs!

Lalories 2,060 2,506

Totak Fal Less Than B5g 80g
Saturaled Fal  Less Than 20¢ 250
Cholestero! iess Than 300mg 300 g
Sadium less Than 2,400mg  2.400mg
Toiat Carbohydrale 3000 3759
PHetary Fiter 253 3tg

NIDS REVISION DATE: 12/20/2007

QUALITY ASSURANCE CERTIFICATION / APPROVAL

QUALITY ASSURANCE | certify that the above information is true and correct.

CERTIFICATION
Do, o

Danette Cozart, Corporate QA Manager
CERTIFICATION DATE 12/06/2007 REVISION NUMEER: 01

FINISHED PRODUCT SPECIFICATION » PAGE 4 OF 4

THE J M. SMUCKER COMPANY » STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) £82-3000 » FAX {330) 684-3370 » www smuckers com



The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06611
Smucker’s® Uncrustables® Brand 2 8 oz Peanut Butter and Grape Jelly Sandwich

on Whole Wheat Bread
RAW NUTRITIONAL DATA _

Net Weight: 82.0g Serving Size: 82 0g

NUTRIENT AMOUNT PER SERVING AMOUNT PER 1080g
CALORIES 331.59 404 38
PROTEIN (g) 11.27 1374
CARBOHYDRATES (g) . 34 .04 a1 51
DIETARY FIBER (g) 3.83 4 67
SUGARS (g) 13.21 16.11
TOTAL FAT (g) 1710 2085
SATURATED FAT (g) 361 4 40
TRANS FATTY ACIDS (g) 016 0.20
CHOLESTEROL (mg) 0 0
WATER (g) 16.03 19.55
ASH (@) 110 135
VITAMIN A {1U) 053 065
VITAMIN C (mg) 0.01 0.01
CALCIUM {mg) 19 86 2422
IRON (mg) 0.80 110
POTASSIUM (mg) 23321 284 40
SODIUM (mg) 337.85 412 .02

Nutritional data has been calculated using database software with adjustmentis based on processing.

MEAL PATTERN CONTRIBUTION (see Smucker's® Product Formulation Statement for detailed calculations)

GRAINS/BREADS SERVINGS 1%4 servings
MEAT/MEAT ALTERNATE 1 oz equivalent
SERVINGS

FINISHED PRCDUCT SPECIFICATION « PAGE 3 OF 4

THE J M. SMUCKER COMPANY ¢ STRAWBERRY LANE, GRRVILLE, CHIO 44667-0280
TELEPHONE (330) 682-3000 & FAX (330) 684-3370 e www smuckers com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06611
Smucker's® Uncrustables® Brand 2.8 oz Peanut Butter and Grape Jelly Sandwich
on Whole Wheat Bread

ITEM INFORMATION

NET WEIGHT 2 8 oz (829)
UNITS PER CASE 72
PRODUCT INFORMATION Peanut Butter and Grape Jelly sandwich on whole wheat bread

made with the crust trimmed off, individually wrapped and frozen
to ensure freshness. Easy to prepare, just thaw and serve Can be
made with commodity peanut butter. Contributes 1%
grains/breads servings and 1 oz equivalent meat/meat alternate.

STORAGE & HANDLING

Product must be transported and stored at 0°F + 10°F.
Keep frozen. Do not refreeze after thawing.
Thaw at room temperature.

" Do not microwave.

SHELF LIFE
SHELF LIFE, FROZEN 9 months from production date
SHELF LIFE, REFRIGERATED 24 hours
SHELF LIFE, AMBIENT 10 hours

MICROBICLOGICAL PROPERTIES

PROPERTY SPECIFICATION TEST METHOD
AEROBIC PLATE COUNT <5000/g BAM 8™ Edition
YEAST & MOLD <100/g BAM 8" Edition
COLIFORM <50/g BAM 8™ Edition
E coli <10/g BAM 8™ Edition
§ aureus <10/g BAM 8" Edition
SALMONELLA Negative Tecra VIA
LISTERIA Negative Tecra VIA

FINISHED PRODUCT SPECIFICATION » PAGE 1 OF 4

THE ] M. SMUCKER COMPANY « STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) £82-3000 » FAX (330) 684-3370 » www smuckers.com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06611
Smucker’s® Uncrustables® Brand 2.8 oz Peanut Butter and Grape Jelly Sandwich
' on Whole Wheat Bread

MISC LABEL INFORMATION

ALLERGENS Peanuts, Wheat
LABEL CLAIMSANARNINGS None

PRODUCTION CODE INFORMATION

CASE BEST IF USED BY MMM DD YYYY
(2 line code) Best if used by code: MMM = Month, DD = Day, YYYY = Year
[Example: DEC 29 2009]

Y DDD PPP HH:MM L

Manufacturing date code: Y = Year, DDD = Julian day,
PPP = Manufacturing location, HH:MM = Military time,
L = Manufacturing line

[Example: 7 302 465 14:33 2]

POUCH Y DDD PPP HH:MM L
Manufacturing date code: Y = Year, DDD = Julian day,
PPP = Manufacturing location, HH:MM = Military time,
L. = Manufacturing line
[Example: 7 302 465 14:33 2]

PREPARATION INSTRUCTIONS

Thaw at room temperature for 30-60 minutes.
After thawing, sandwiches should be served within 8-10 hours.
Do not microwave.

FINISHED PRODUCT SPECIFICATION =« PAGE 2 OF 4

THE .J.M. SMUCKER COMPANY « STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 682-3000 » FAX (330} 684-3370 & www smuckers com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06612
smucker’s® Uncrustables® Brand 5.0 oz Peanut Butter and Grape Jelly Sandwich
on Whole Wheat Bread

NUTRITION FACTS & INGREDIENT DECLARATION

ry : INGREDIENTS: PEANUT BUTTER. PEANUTS, DEXTROSE, SUGAR,
Nutrition Facts| onrams 29 orLESS OF: PARTIALLY AND FULLY

S S e |29 HYDROGENATED VEGETABLE OILS (SOYBEAN AND/OR
ee———— | COTTONSEED AND/OR RAPESEED), SALT, MOLASSES, MONO AND
Amunter Serving DIGLYCERIDES (PALM AND/OR SOYBEAN OILS). BREAD:

Calories 600 Calorles from Fat 300 | UNBLEACHED WHOLE WHEAT FLOUR, WATER, WHEAT GLUTEN,
%oaiyvaier | HIGH FRUCTOSE CORN SYRUP, PARTIALLY HYDROGENATED

Total Fat 350 5% | SOYBEAN OIL, CONTAINS 2% OR LESS OF: SALT, YEAST, DOUGH

Seturated Fat 7g 25% | CONDITIONERS (DISTILLED MONOGLYCERIDES, SODIUM

Trans Eai g STEAROYL LACTYLATE, DATEM, ENZYMES [WITH AMYLASE,
Shotasterol 0 | LIPASE, ASCORBIC ACID, CALCIUM PEROXIDE,
Sodiun Ea0mg P Azlcéchgﬁc?:néAng, WHgA‘I';I SS'I\‘(A%(;H]). GRI\?EE F‘iELLY: GRAPE

2| JUICE, Hi UCTOSE CORN SYRUP, COR UP, CONTAINS
T";‘:Lgf:;‘:::f;;‘e 579 ;z; 2% OR LESS OF: PECTIN, CITRIC ACID, POTASSIUM SORBATE
_ (PRESERVATIVE), SODIUM CITRATE,

Sugars 239

Protein 20g

Vitamin A0%  + Vitamin C 0%
Calcium 4% ~ lyon 10%

“Parcent Daily Values are based on 2 2,000 calerie
digk. Your dafly values rmay be higher or lawer

depanding on your caforie needs:
Calofies 2,000 2,500

Toat Fai Less Than 65g¢ acy
Suturated Fal  less Than 295 254
Cholesteral Lless Than 300mg 360 myg
Sodium tess Than 2.400mg  2.400mg
Tolat Carbohydrale 200g 375g
Dietary Fiter 5¢ atg

NIDS REVISION DATE: 121192007

QUALITY ASSURANCE CERTIFICATION / APPROVAL

QUALITY ASSURANCE | certify that the above information is true and correct.

CERTIFICATION )

‘ Danette Cozart, Corporate QA Manager
CERTIFICATION DATE 12/06/2007 REVISION NUMBER: 01

FIMISHED PRODUCT SPECIFICATION » PAGE 4 OF 4
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TELEPHONE (330) 682-3000 » FAX (330) 684-3370 » www smuckers com



The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06612
Smucker’s® Uncrustables® Brand 5 0 oz Peanut Butter and Grape Jelly Sandwich
on Whole Wheat Bread

RAW NUTRITIONAL DATA

Net Weight: 142.0g Serving Size: 142.0g

NUTRIENT AMOUNT PER SERVING AMOUNT PER 100g
CALORIES 604 32 42558
PROTEIN (g) 2037 14 35
CARBOHYDRATES (g) 57 08 40.20
DIETARY FIBER (g) 6.59 4 64
SUGARS (g} 23.45 16.52
TOTAL FAT (g) 3330 2345
SATURATED FAT (g) 6.98 492
TRANS FATTY ACIDS (g) 024 017
CHOLESTEROL (mg) 0 0
WATER (g) 25 41 17.90
ASH (g) 219 1.54
VITAMIN A (1U) 0.93 066
VITAMIN C (mg) 0.01 0.01
CALCIUM (mg) 3579 25.21
IRON (mg) 163 115
POTASSIUM (mg) 462 54 32573
SODIUM (mg) 589 .28 414 99

Nutritional data has been calculated using database software with adjustments based on processing

MEAL PATTERN CONTRIBUTION (see Smucker's® Product Formulation Statement for detailed calcufations)

GRAINS/BREADS SERVINGS 2 servings
MEAT/MEAT ALTERNATE 2 oz equivalent
SERVINGS

FINISHED PRODUCT SPECIFICATION » PAGE 3 OF 4

THE J M. SMUCKER COMPANY ¢ STRAWBERRY |LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 682-3000 e FAX (330) 684-3370 » www smuckers com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06612
Smucker’s® Uncrustables® Brand 5.0 oz Peanut Butter and Grape Jelly Sandwich
on Whole Wheat Bread

MISC LABEL INFORMATION

ALLERGENS Peanuts, Wheat
LABEL CLAIMSAWARNINGS None

PRODUCTION CODE INFORMATION

CASE BEST IF USED BY MMM DD YYYY
(2 line code) Best if used by code: MMM = Month, DD = Day, YYYY = Year
{Example: DEC 29 2009]

Y DDD PPP HH:MM L

Manufacturing date code: Y = Year, DDD = Julian day,
PPP = Manufacturing location, HH:MM = Military time,
L = Manufacturing line

[Example: 7 302 465 14:33 2]

POUCH Y DDD PPP HH:MM L.
Manufacturing date code: Y = Year, DDD = Julian day,
PPP = Manufacturing location, HH:MM = Military time,
L = Manufacturing line
[Example: 7 302 465 14:33 2]

PREPARATION INSTRUCTIONS

Thaw at room temperature for 30-60 minutes.
After thawing, sandwiches should be served within 8-10 hours.
Do not microwave.

FINISHED PRODUGT SPECIFICATION « PAGE 2 OF 4
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The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06612
Smucker’s® Uncrustables® Brand 5.0 oz Peanut Butter and Grape Jelly Sandwich
on Whole Wheat Bread

ITEM INFORMATION

NET WEIGHT 5.0 oz {142g)
UNITS PER CASE 72
PRODUCT INFORMATION Peanut Butter and Grape Jelly sandwich on whole wheat bread

made with the crust trimmed off, individually wrapped and frozen
to ensure freshness. Easy to prepare, just thaw and serve. Can be
made with commodity peanut butter. Contributes 2 grains/breads
servings and 2 oz equivalent meat/meat alternate.

STORAGE & HANDLING

Product must be transported and stored at 0°F £ 10°F.
Keep frozen. Do not refreeze after thawing.

Thaw at room temperature.

Do not microwave.

SHELF LIFE
SHELF LIFE, FROZEN 9 months from production date
SHELF LIFE, REFRIGERATED 24 hours
SHELF LIFE, AMBIENT 10 hours

MICROBIOLOGICAL PROPERTIES

PROPERTY SPECIFICATION TEST METHOD
AEROBIC PLATE COUNT <5000/g BAM 8™ Edition
YEAST & MOLD <100/g BAM 8™ Edition
COLIFORM <50/g BAM 8" Edition
E coli <10/g BAM 8" Edition
S aursus <10/g BAM 8" Edition
SALMONELLA Negative Tecra VIA
LISTERIA Negative Tecra VIA

FINISHED PRODUCT SPECIFICATION » PAGE 1 OF 4

THE J M. SMUCKER COMPANY « STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 682-3000 « FAX (330) 684-3370 e www smuckers.com



item # 6675 — 2.8 0z
Peanut Butter & Honey Spread Sandwich Wheat

NLEA & Ingredient Information

Nutrition Facts

Serving Size 1 sandwich (80g)
Servings Per Container 1

Amount Per Serving

Calories 320 Calories from Fat 150
m
% Daily Value*

Total Fat 16g 25%
Saturated Fat 3g 16%
Trans Fat Og

Cholesterol Omg 0%

Sodium 330mg 14%

Total Carbohydrate 34g 11%
Dietary Fiber 3g 10%
Sugars 13g

Protein 8g

Vitamin A 0% = Vitamin C 0%

Calcium 2% « Iron 8%

*Percant Daily Values are based on a 2,000 caiorie
dief. Your daily values may be higher or lower
depending on your calorie needs:

Calories 2,000 2,500

Tofal Fat Less Than &5g 80g
Saturated Fat Less Than 20g 25g
Cholesterol Less Than 300mg 300 mg
Sodium Less Than 2,400mg 2,400my
Total Carbohydrate 300g 375g
Dietary Fiber 25g 30¢

Ingredient Statement: WHEAT BREAD: ENRICHED UNBLEACHED FLOUR (WHEAT FLOUR, MAL TED BARLEY FLOUR,
NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, UNBLEACHED WHOLE
WHEAT FLOUR, HIGH FRUCTOSE CORN SYRUP, YEAST, PARTIALLY HYDROGENATED SOYBEAN OIL, CONTAINS 2%
OR LESS OF: WHEAT GLUTEN, SALT, CARAMEL COLOR, DOUGH CONDITIONERS (MAY CONTAIN ONE OR MORE OF:
DIACETYL IARTARIC ACID ESTERS OF MONO AND DIGLYCERIDES [DATEM], MONO AND DIGLYCERIDES, SODIUM
STEAROYL LACTYLATE, CALCIUM PEROXIDE, ASCORBIC ACID, AZODICARBONAMIDE, L-CYSTEINE), YEAST
NUTRIENTS (MAY CONTAIN ONE OR MORE OF: MONOCALCIUM PHOSPHATE, CALCIUM SULFATE, AMMONIUM
SULFATE), CALCIUM PROPIONATE (MAINTAIN FRESHNESS), ENZYMES (WITH WHEAT), GUAR GUM, XANTHAN
GUM: PEANUT BUTTER: PEANUTS, DEXTROSE, SUGAR, CONTAINS 2% OR LESS OF: PARTIALLY AND FULLY
HYDROGENATED VEGETABLE OILS (SOYBEAN AND/OR COTTONSEED AND/OR RAPESEED), SALT, MOLASSES,
MONO AND DIGLYCERIDES (PALM AND/OR SOYBEAN OIL). HONEY SPREAD: CORN SYRUP, HIGH FRUCTOSE CORN
SYRUP, WATER, HONEY, PECTIN, NATURAL FLAVOR, CITRIC ACID, POTASSIUM SORBATE (PRESERVATIVE),
CARAMEL COLOR, CALCIUM CHLORIDE




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06620
Smucker’s® Uncrustables® Brand 2.8 oz Peanut Butter and Strawberry Jam Sandwich
on Whole Wheat Bread

NUTRITION FACTS & INGREDIENT DECLARATION

TEE INGREDIENTS: BREAD; UNBLEACHED WHOLE WHEAT FLOUR,
N Utrltion FaCts WATER, WHEAT GLUTEN, HIGH FRUCTOSE CORN SYRUP,

Senving Size 1 Sandwic (820) PARTIALLY HYDROGENATED SOYBEAN OIL, CONTAINS 2% OR
ervings Per Container 1

A LESS OF: SALT, YEAST, BOUGH CONDITIONERS (DISTILLED
Amaunt Per Sarving MONOGLYCERIDES, SODIUM STEAROYL LACTYLATE, DATEM,

Calories 330  Calories from Fat 150 ENZYMES [WITH AMYLASE, LIPASE, ASCORBIC ACID, CALCIUM
% Daily Value® PEROXIDE, AZODICARBONAMIDE, WHEAT STARCH]). PEANUT

Fotal Fat 173 26% | BUTTER. PEANUTS, DEXTROSE, SUGAR, CONTAINS 2% OR LESS
Satuated Fat 355 8% | OF PARTIALLY AND FULLY HYDROGENATED VEGETABLE OILS
o Fal0g (SOYBEAN AND/OR COTTONSEED AND/OR RAPESEED), SALT,

Sheiastorol oo | MOLASSES, MONO AND DIGLYCERIDES (PALM AND/OR SOYBEAN

Sodium 5303 | VRUP N SYRUP. SUGAR, CONTAING 2% OR LESS OF

0 1 ) 1 (1] N

Yotal Garbohydrata 349 %] PEGTIN, CITRIC ACID, POTASSIUM SORBATE (PRESERVATIVE)
Digtary Fiber 4g 16%

Sugars 13g

Protein 11g

Vitarnin A 0% = Vitamin G 0%

Calcium 2% - lron 6%

~Parcent Daily Values are based on a 2,000 calofie
dist Your daily values may be higher of lowar
depanding on your calode needs;

Calorigs 2006 | 2500

Totai Fat Less Than 65g 83y
Saluraled Fal  Less Than 20g 25
Cholestero! Less Than 300mg 300 mg
Sodium Less Thar 2400mg  2.400mg
Totat Carbohydrate 300g 3789
Dietary Fiber 258g 3Cg

NIDS REVISION DATE: 12/20/2007

QUALITY ASSURANCE CERTIFICATION / APPROVAL _

QUALITY ASSURANCE | certify that the above information is true and correct.

CERTIFICATION

Danette Cozart, Corporate QA Manager
CERTIFICATION DATE 12/07/2007 REVISION NUMBER: 01

FINISHED PRODUCT SPECIFICATION = PAGE 4 CF 4

THE J M. SMUCKER COMPANY « STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 6823000 « FAX (330) 684-3370 » www smuckers com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06620
Smucker’s® Uncrustables® Brand 2 8 oz Peanut Butter and Strawberry Jam Sandwich

on Whole YWheat Bread
RAW NUTRITICNAL DATA

Net Weight: 82.0g Serving Size: 82.0g

NUTRIENT AMOUNT PER SERVING AMOUNT PER 1009
CALORIES 33094 403.59
PROTEIN {g) 11.28 13.76
CARBOHYDRATES (g) 334 41.38
DIETARY FIBER {g) 392 478
SUGARS (g) 13 21 16.11
TOTAL FAT (g) 17 12 20 88
SATURATED FAT (g) 3.61 4,40
TRANS FATTY ACIDS (g) 0.16 0.20
CHOLESTEROL (mg} 0 0
WATER {g) 16.02 : 19.53
ASH (g} 111 1.35
VITAMIN A (1U) 203 2.48
VITAMIN C (mg) 0.01 001
CALCIUM (ma) 2025 2470
IRON (mg) 0.61 111
POTASSIUM (mg) 23682 288.80
SODIUM (mg) 33420 407 57

Nutritionat data has been calculated using database software with adjustments based on processing.

MEAL PATTERN CONTRIBUTION (sce Smucker's® Product Formulation Statement for detailed caiculations)

GRAINS/BREADS SERVINGS 1% servings
MEAT/MEAT ALTERNATE 1 oz equivalent
SERVINGS

FINISHED PRQDUCT SPECIFICATION » PAGE 3 OF 4

THE I M. SMUCKER COMPANY e STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 682-3000 » FAX (330) 684-3370 » www smuckers corm



The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06620

Smucker’s® Uncrustables® Brand 2.8 oz Peanut Butter and Strawberry Jam Sandwich

on Whole Wheat Bread
MISC LABEL INFORMATION
ALLERGENS Peanuts, Wheat
LABEL CLAIMS/WARNINGS None
PRODUCTION CODE INFORMATION
CASE BEST IF USED BY MMM DD YYYY
{2 line ccde) Best if used by code: MMM = Month, DD = Day, YYYY = Year

[Example: DEC 29 2009]

Y DDD PPP HH:MM L

Manufacturing date code; Y = Year, DDD = Julian day,
PPP = Manufacturing location, HH:MM = Military time,
L = Manufacturing line

[Example: 7 302 465 14:33 2]

POUCH Y DDD PPP HH:MM L
Manufacturing date code: Y = Year, DDD = Julian day,
PPF = Manufacturing location, HH:MM = Military time,
L = Manufacturing line
[Example: 7 302 465 14:33 2]

PREPARATION INSTRUCTIONS

Thaw at room temperature for 30-60 minutes.
After thawing, sandwiches should be served within 8-10 hours.
Do not microwave.

FINISHED PRODUCT SPECIFICATICN e PAGE 2 OF 4

THE J. M. SMUCKER COMPANY ¢ STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 682-3000 e FAX (330) 684-3370 e www smuckers com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06620
Smucker’s® Uncrustables® Brand 2.8 oz Peanut Butter and Strawberry Jam Sandwich

on Whole Wheat Bread
ITEM INFORMATION
NET WEIGHT 280z (82g)
UNITS PER CASE 72
PRODUCT INFORMATION Peanut Butter and Strawberry Jam sandwich on whole wheat

bread made with the crust trimmed off, individually wrapped and
frozen to ensure freshness. Easy to prepare, just thaw and serve.
Can be made with commodity peanut butter, Contributes 1%
grains/breads servings and 1 oz equivalent meat/meat alternate.

STORAGE & HANDLING

Product must be fransported and stored at 0°F + 10°F.
Keep frozen. Do not refreeze after thawing.

Thaw at room temperature.

Do not microwave.

SHELF LIFE
SHELF LIFE, FROZEN 8 months from production date
SHELF LIFE REFRIGERATED 24 hours
SHELF LIFE, AMBIENT 10 hours

MICROBIOLOGICAL PROPERTIES

PROPERTY SPECIFICATION TEST METHOD
AEROBIC PLATE COUNT <5000/g BAM 8" Edition
YEAST & MOLD <100/g BAM 8" Edition
COLIFORM <50/g BAM 8" Edition
E. coli <10/g BAM 8% Edition
S. aureus <10/g BAM 8" Edition
SALMONELLA Negative Tecra VIA
LISTERIA Negative Tecra VIA

FINISHED PRODUCT SPECIFICATION » PAGE 1 OF 4

THE J M. SMUCKER COMPANY » STRAWBERRY [LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 682-3000 » FAX (330) 684-3370 » www smuckers cors




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06621
Smucker’s® Uncrustables® Brand 5.0 oz Peanut Butter and Strawberry Jam Sandwich
on Whole Wheat Bread

NUTRITION FACTS & INGREDIENT DECLARATION

PECPTP s INGREDIENTS: PEANUT BUTTER: PEANUTS, DEXTROSE, SUGAR,
Nutrition Facts | co\rans 2% or LESS OF: PARTIALLY AND FULLY

Serving Size 1 Sandwich (1423}

Servings Per Container 1 HYDROGENATED VEGETABLE OILS (SOYBEAN AND/OR
Eeesssssessssssssssm—m5G | COTTONSEED AND/OR RAPESEED), SALT, MOLASSES, MONO AND
Amount fer Sepving DIGLYCERIDES (PALM AND/OR SOYBEAN OILS). BREAD:

Calories 500  Calories fror Fat 300 UNBLEACHED WHOLE WHEAT FLOUR, WATER, WHEAT GLUTEN,
% Daily Value® HIGH FRUCTOSE CORN SYRUP, PARTIALLY HYDROGENATED

Total Fat 33g 51% | SOYBEAN OIL, CONTAINS 2% OR LESS OF: SALT, YEAST, DOUGH
Saturated Fat 7g 35% | CONDITIONERS (DISTILLED MONOGLYCERIDES, SODIUM
Trans Fat 0g STEAROYL LACTYLATE, DATEM, ENZYMES [WITH AMYLASE,
Eholesteral 0mg 5% | LIPASE, ASCORBIC ACID, CALCIUM PEROXIDE,

AZODICARBONAMIDE, WHEAT STARCH]). STRAWBERRY JAM:

Sodium 580mg 24%
Total Carbohydrate 579 19% STRAWBERRIES, HIGH FRUCTOSE CORN SYRUP, CORN SYRUP,
Dicta - Fier 7 7% SUGAR, CONTAINS 2% OR LESS OF: PECTIN, CITRIC ACID,
v g POTASSIUM SORBATE (PRESERVATIVE)
Sugars 23¢9
Protein 20g
Vitarnin A 0% - Vitamin C 2%
Calcium 4% - lron 10%

~Percent Datly Values are hased oh a 2 000 calorie
diet. ‘four daily values may ba higher or jower
depanding on your caforie needs:

{alories 2.80¢ 2,506

Totak Fat Less Than 859 B0g
Saturaled Fal  less Than 20g 254
Cholesteral Less Than 398mg 300 myg
Sodium tess Than 2,400mg 2.400mg
Totat Carbohydrale 300y 375g
Dietary Fiber 75g lile]

NIDS REVISION DATE: 12/19/2007

QUALITY ASSURANCE CERTIFICATION / APPROVAL

QUALITY ASSURANCE | certify that the above information is true and correct.

CERTIFICATION ‘

Danette Cozart, Corporate QA Manager
CERTIFICATION DATE 12/06/2007 REVISION NUMBER: 04

FINISHED PRODUGT SPECIFICATICN « PAGE 4 OF 4

THE 1 M. SMUCKER COMPANY ¢ STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE {3303 682-3000 « FAX (330) 684-3370 & www smuckers com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06621
Smucker’s® Uncrustables® Brand 5.0 oz Peanut Butter and Strawberry Jam Sandwich
on Whole Wheat Bread

RAW NUTRITIONAL DATA

Net Weight: 142.0g Serving Size: 142.0g

NUTRIENT AMOUNT PER SERVING AMOUNT PER 100g
CALORIES 603.19 42478
PROTEIN (g) 2040 14 .36
CARBOHYDRATES (g) 56 .86 4004
DIETARY FIBER (g) 675 475
SUGARS (o) 2345 16 52
TOTAL FAT (g) 33.34 23.48
SATURATED FAT (g) 6.98 492
TRANS FATTY ACIDS (@) 024 017
CHOLESTEROL (mg) 0 0
WATER (g) 25.39 17.88
ASH (g) 220 1.55
VITAMIN A (ILJ) 356 251
VITAMIN C (mg) 0.01 0.01
CALCIUM (mg) 36 48 25.69
IRON (mg) 1.65 1.16
POTASSIUM {mg} 468.86 330.18
SODHUM (mg) 582 89 410.49

Nutrifional data has been calculated using database software with adjustments based on processing.

MEAL PATTERN CONTRIBUTION (see Smucker's® Product Formulation Statement for detailed caloulations)

GRAINS/BREADS SERVINGS 2 servings
MEAT/MEAT ALTERNATE 2 oz equivalent
SERVINGS

FINISHED PRODUCT SPECIFICATION » PAGE 3 OF 4

THE J M. SMUCKER COMPANY e STRAWBERRY LANE, CRRVILLE, OHIO 44867-0280
TELEPHONE {330} 682-3000 » FAX (330) 684-3370 e www smuckers.com



The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06621
Smucker’s® Uncrustables® Brand 5 0 oz Peanut Butter and Strawberry Jam Sandwich

on Whole Wheat Bread
ITEM INFORMATION
NET WEIGHT 50 0z (142g)
UNITS PER CASE 72
PRODUCT iINFORMATION Peanut Butter and Strawberry Jam sandwich on whole wheat

bread made with the crust trimmed off, individually wrapped and
frozen to ensure freshness. Easy to prepare, just thaw and serve.
Can be made with commadity peanut butter. Contributes 2
grains/breads servings and 2 oz equivalent meat/meat alternate.

STORAGE & HANDLING

Product must be transported and stored at 0°F + 10°F.
Keep frozen. Do not refreeze after thawing.

Thaw at room temperature.

Do not microwave.

SHELF LIFE
SHELF LIFE, FROZEN g months from production date
SHELF LIFE, REFRIGERATED 24 hours
SHELF LIFE, AMBIENT 10 hours

MICROBIOLOGICAL PROPERTIES

PROPERTY SPEGIFICATION TEST METHOD
AEROBIC PLATE COUNT <5000/g BAM 8" Edition
YEAST & MOLD <100/g BAM 8" Edition
COLIFORM <50/g BAM 8" Edition
E coli <10/g BAM 8™ Edition
S aureus <10/g BAM 8™ Edition
SALMONELLA Negative Tecra VIA
LISTERIA Negative Tecra VIA

FINISHED PRODUCT SPECIFICATION « PAGE 1 OF 4

THE J M. SMUCKER COMPANY » STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE {330) 682-3000  FAX (330) 684-3370 » www smuckers com




The J.M. Smucker Company
FINISHED PRODUCT SPECIFICATION

51500-06621
Smucker’s® Uncrustables® Brand 5 0 oz Peanut Butter and Strawberry Jam Sandwich
on Whole Wheat Bread

MISC LABEL INFORMATION

ALLERGENS Peanuts, Wheat
LABEL CLAIMS/WARNINGS Neone

PRODUCTION CODE INFORMATION

CASE BEST IF USED BY MMM DD YYYY
(2 line cade) Best if used by code: MMM = Month, DD = Day, YYYY = Year
[Example: DEC 29 2009]

Y DDD PPP HH:MM L

Manufacturing date code: Y = Year, DDD = Julian day,
PPP = Manufacturing location, HH:MM = Military time,
L = Manufacturing line '

[Example: 7 302 465 14:33 2]

POUCH Y DDD PPP HH:MM L
Manufacturing date code: Y = Year, DDD = Julian day,
PPP = Manufacturing location, HH:MM = Military fime,
L = Manufacturing line
[Example: 7 302 465 14:33 2]

PREPARATION INSTRUCTIONS

Thaw af room temperature for 30-60 minutes
After thawing, sandwiches should be served within 8-10 hours.
Do not microwave.

FINISHED PRODUCT SPECIFICATION « PAGE 2 OF 4

THE .J M. SMUCKER COMPANY « STRAWBERRY LANE, ORRVILLE, OHIO 44667-0280
TELEPHONE (330) 682-3000 « FAX {330} 684-3370 @ www smuckers com






MICHAEL FOODS

1.) EGGS IN A BAG (SCRAMBLED)
2.) WHOLE GRAIN FRENCH TOAST STICKS

3.) GLAZED WHOLE GRAIN FRENCH
TOAST INDIVIDUAL WRAP

4.) GLAZED WHOLE GRAIN FRENCH
TOAST BULK WRAPPED







DELUXE BRAND g

A PASTEURIZED, HOMOGENIZED
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30 LBS. (13.6 kg) 6/5 LB. BAGS
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Cooking Instructions

USE STEAM JACKETED KETTLE OR EQUIV.
PLACE BAGS IN BOILING WATER, MAINTAIN
TEMP. AT 205 F COOK FOR 30-40 MiN.
(FROZEN) OR 15-20 MIN. (THAWED), FOR
UNIFORM COOKING KNEAD BAGS.

TO SERVE: SLIT BAG, STIR AND SEASON.
NOTE: EGGS CONTINUE TO COOK IN BAG







M. G. Waldbaum Company Product Specification

i Page: lof2
Product Item Number: 54246 , Date: 11-29-96
Product. Name: MGW Frozen Deluxe Scrambled Egg System Replaces: 4-26-95
UPC number: 46025 54246 (currently not being nsed)

Net Weight: 30.000 Ibs. Unit Size: 6-5 1b. bags Unit of Measure: pounds
Gross Weigh (includes pallet): 31.980 lhs." Product & Package Weight: 31.194 Ibs,

Case dimensions: L 19.75” x W 13.00” x H 4.75 Cube Feet: 4.706 cubic ft.

Pallet tie or shrink wrap: sh:ink wrap Pallet height: 10 tiers Pallet Quantity: 70
Shelf life: 1 year at -5 degrees F.

5 days unopened refrigerated at less than 40 degrees F.
After thawing, use within 3 days (Do not refreeze, thaw at room
temperature and refrigerate unused portion.)

Storage Temperature: Frozen under -5 degrees F.
Kosher: O.U. Child Nutrition Number: 031230
Plant Number P420

Serving Size (grams): 120 grams

Household Serving: 423 oz. Unit of Measuye: approx. 1/2 cap
Calories: 153.3 . Vitamin A: 10%,
Calories from Fat: 90 Vitamin C: 0%

Total Fat: (g) 9.619 Daily Valuee 15% Calcium: 8%
Samrated Fat: (g) 2,988 Daily Value 15% Iron: 8%

Total Carbohydrates: (g) 2.717 Daily Value 1%

Cholesterol: (mg) 408.5 Daily Value 136%

Sodium: (mg) 137.5 Daily Valve 6%

Dietary Fiber: (g) 0.288 Daily Value 0%

Sugars: (g) 2.429

Protein: {g) 12.87




—
MICHAEL Egg Products Company
301 Carlson Parkway,Suite 400

FOODS=| Minnetonka, MN 55305

(877) 727-3884 - Customer Service

46025-85813-00
100/2.60 Oz Servings of Whole Grain French Toast Sticks, CN, Table Ready, PHE

Ingredients
Bread: Whole Wheat flour, Water, High Fructose Corn Syrup, Yeast, Wheat Gluten, Coniains Less
than 2% of the Following: Soybean Oil, Salt, Wheat Protein Isolate (wheat gluten. lactic acid.
suffite), Sodium Stearoyl Lactylate, Calcium Propionate (preservative), Ascorbic Acid (added as a
dough conditioner), Microcrystalline Cellulose, Corn Starch.
Egg Mix: Whole Eggs, Whey, Sugar. Contains Less than 2% of the Following: Nonfat Milk, Salt,
Natural Vanilla Flavor (water, alcohol, propylene glycol, invert syrup, flavor and caramel color),
Xanthan Gum, Citric Acid.

General Information
Whole Grain French Toast Sticks, CN {46025-85813-00) is a bread product, which has been sliced into 4" x
1" x 7/8" sticks that is battered with an egg mixture, fully cocked and finally, frozen. The fexture is a
springy, tender and slightly chewy bite characteristic of French toast. All product specifications will be met
and no foreign material will be present. This product shall comply with all applicable regulations promulgated
under the Federal Food, Drug and Cosmetic Act, and applicable to state statutes and regulations.

This product is not kosher.

Physical Characteristics
Clean egg with a slight vanilla odor. (Free of any spoilage or other off odors). Lightly browned. Fresh,
clean and appealing taste, including egg and vanilla flavor; free of off flavor.

Microbiological Standards

Total Plate Count: < 10,000 cfu/g Coliforms: < 10 cfu/g
Salmonelia: Negative/100 g : Ecolii < 10 cfulg
Coagulase + Staph: < 10 cfu/g L.monocytogenes: Negative/50 g
Packaging Nutritional Facts Amount Per 100 Grams
Case Pack 100 Total Calories 210.00 CAL
Net Weight 16 250 LB Calories from Fat 45.00 CAL
Gross Weight 18.792 LB Total Fat 500 GM
Case Diameter 20 000" x 12 000" x 10 500" Saturated Fat 150 GM
Case Cube 1.460 CF Trans Fat 060 GM
Tie 8 CA Cholesterol 150.00 MG
High 7 CA Sodium 380.00 MG
Pallet 56 CA Potassium 7500 MG
Total Carbohydrates 3200 GM
Dietary Fiber 300 GM
Sugars 1100 GM
Protein 10.00 GM
Common household measurement: 1/4 ¢ = &6 g Vitamin A 20000 U
Shelf life of product is 365 days. Vitamin C 000 MG
Calcium 40,00 MG

iron 180 MG




R&D Code:

Product:

Serving Size:
Ingredient Statement:

06-1702 WG-2 11812007
Whole Grain French Toast Sticks

2 6 0z ( 3 sticks)

BREAD: Whole Wheal Flour Water High Fruciose Carn Syrup Yeasl, Wheat Gluten,

Conlains Less Than 2% of the Following: Soybean Oil, Sall, Wheat Protein Isolate { wheat gluien,

lactic acid, sulfite), Sodium Stearoy! Lactylate, Caicium Propionate { preservalive)

Ascorbic Acid ( added as & dough conditioner), Microcrystalline Cellulose, Corn Starch

EGG MIX: Whole Eggs. Whey Sugar, Conlains less than 2% of the following: Nonfal Milk Salt,
Natural Vanilla Flavor { water, aicohol, propylene giycol, inverl sugar flavor, and carmel color),
Xanthan Gum, Citric Acid

Serving Size (74g)

Amount Fer Serving

Nutrition Facts

Servings Per Container servings Bread for the Child Nutrition Meal pattern
S ——

CN Statement:
A 2 6 oz serving of Whole Grain French Toast Sticks
provides 1.0 oz equivalent meat allernate and .5

Requirements

Calories 170 Calories from Fal 35

Vitamin A 4% .

% Daily Value™
Total Fat 4g 5%
Saturated Fat 1g 5%
Trans Fat Og
Cholesterol 115mg 8%
Sodium 300mg 12%
Total Carbohydrate 25g 8%
Dietary Fiber 3g 10%
Sugars 8g
Proiein Bg

Vitamin C 0%

Calcium 2% -

Iron B%

*Percent Daily Values are based on a 2,000
calotie tiiet. Your dally values may be higher
or lower depending on your calorie needs!

Calories: 2,000 2,500
Fotal Fat Less than 85g 80g
Saturated Fat Less than 20g 25n
Chalesterol tess than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Tetal Carbohydrate 300g 3759
Dietary Fiber 25g 30g

Calories per gram:

Fal§ - Caibohydrate 4 = Protein 4




06-1702 WG-2

Whole Grain Trench Toast Sticks

Preparation Instructions

Heating Method Instructions

Conventional Oven Preheat oven to 350°F.
' Place single layer of product
on a baking sheet.
Balke until thoroughly heated.
Frozen: Bake for 7-8 minutes.

Convection Oven Preheat oven to 325°F.
Place single layer of product
on a baking pan. _
Bake until thoroughly heated.
Frozen: Bake for 11-13 minutes

Microwave Place a serving of producton a
microwave-safe plate. Cover with
plastic wrap and vent.

Heating time will be dependent on
the number of servings being
heated.

Frozen: 45-60 seconds

*Note: Due to variance in oven regulators, heating time and
temperature may require adjustment. Product should be heated to
165°T internal temperature.



MICHAEL Egg Products Company
301 Carlson Parkway,Suite 400

F()C’])S"G Minnetonka, MN 55305

(877) 727-3884 - Customer Service

46025-85817-00 : _
144/3.25 Oz Individually Wrapped Glazed Whole Grain French Toast, CN, Table Ready, PHE

Ingredients .
Bread: Whole Wheat flour, Water, High Fructose Corn Syrup, Yeast, Wheat Gluten, Contains Less
than 2% of the Following: Soybean Oil, Salt, Wheat Protein Isolate (wheat gluten. lactic acid.
sulfite), Sodium Stearoyl Lactylate, Calcium Propionate (preservative), Ascorbic Acid (added as a
dough conditioner), Microcrystaliine Cellulose, Corn Starch.
Egg Mix: Whole Eggs, Whey, Sugar. Contains Less than 2% of the Following: Nonfat Milk, Salt,
Natural Vanilla Flavor (water, alcohol, propylene glycol, invert syrup, flavor and caramel color),
Xanthan Gum, Citric Acid.
Cinnamon Glaze: Partially Hydrogenated Soybean Oil, Sugar, Cinnamon, Salt, Soy Lecithin, Natural
and Artificial Butter Flavors, Beta Carotene {color), Vitamin A Palmitate, TBHQ (added to protect
flavor).

General Information
individually Wrapped Cinnamon Glazed Whole Grain French Toast, CN (46025-85817-00) is & 3.25 oz. bread
product that is battered with an egg mixture, fully cooked, iced with a cinnamon glaze and finally, frozen.
The texture is a springy, tender and slightly chewy bite characteristic of French toast All product
specifications will be met and no foreign material will be present. This product shall comply with ali
applicable regulations promulgated under the Federal Food, Drug and Cosmetic Act, and applicable to state
statutes and regulations.

This product is not kosher.

Physical Characteristics
Clean egg with a slight vanilta and ¢innamon odor. (Free of any spoilage or other off odors). Lightly
browned. Fresh, clean and appealing taste, including egg, vanilla and cinnamon flavor; free of off flavor.

Microbiological Standards

Total Plate Count: < 10,000 cfu/g Coliforms: < 10 cfulg
Salmonella: Negative/100 g Ecolii < 10 cfu/g
Coagulase + Staph: < 10 cfu/g L monocytogenes: Negative/50 g
Packaging Nutritional Facts Amount Per 100 Grams
Case Pack 144 Total Calories 260.00 CAL
Net Weight 29250 LB Calories from Fat 8000 CAL
Gross Weight 32.340 LB Total Fat 9.00 GM
Case Diameter 18 875" x 156 625" x 10.125° Saturated Fat 200 GM
Case Cube 1.730 CF Trans Fat 1.00 GM
Tie 6 CA Cholesterol 115.00 MG
High 7 CA Sodium 380.00 MG
Pallet 42 CA Potassium 60.00 MG
Total Carbohydrates 35.00 GM
Dietary Fiber 400 GM
Sugars 11.00 GM
Protein 900 GM
Common household measurement: 1/4 ¢ = 56 g Vitamin A 200.060 U
Shelf life of product is 365 days. Vitamin C 0.00 MG
Calcium 20.00 MG

Iron 1.80 MG




R&D Code: 06-1702 GWG-1

812007

Product: Glazed Whole Grain French Toast - individuaily Wrapped

Serving Size: 3.25 oz

Ingredient Statement: BREAD: Whole Wheal Flour, Waler High Fruciose Corn Syrup, Yeasl, Wheal Gluten,
Conlzins Less Than 2% of the Following: Soybean Oil, Sall. Wheat Protein lsalate ( wheat gluten.
lactic acid, sulfile), Sodium Stearoyl Lactylate, Calcium Propionate ( preservative)
Ascorbic Acid { added as a dough conditioner), Microcrystalline Cellulose, Corn Starch
EGG MIX: Whole Eggs Whey, Sugar Contains less than 2% of the following: Nonfat Milk, Sait,
Natural Vanilta Flavor { waler, alcohol propylene giycol, invert sugar, flavor. and carmel color),
Xanthan Gum, Ciiric Acid
CINNAMON GLAZE: Partially Hydrogenated Soybean Oil, Sugar, Cinnamon, Salt, Soy Lecithin,
Natural and Arifical Flavors, Beta Carotene (color), Vitamin A Palmitale, TBHQ {added io protect flavar).

Nutrition Facts
Serving Size (920)
Servings Per Conlainer

Amount Per Serving
Calories 250 Calories from Fat 80

% Daily Value®

Total Fat g 13%
Saturated Fat 29 9%
Trans Fat Og

Chotesterol 110mg 37%

Sodium 370mg 15%

Tetal Carbohydrate 33g 11%
Dietary Fiber 4g 14%
Sugars 11g

Protein 9g

I

Vitamin A 4% - Vitamin C 0%

Calcium 4% . iron 10%

“Percent Daily Values are based on a 2,000

calorie diet, Your daity values may be higher

or lowery depending on yous calorie needs!
Calories: 2,000 2,500

Total Fat Less than 65g 80g
Salurated Fat Less than 20g 259
Cholesteral Less than 300mg 300mg
Sedium Less than 2,400mg 2,400mg
‘Total Carbohydrate 3G0g 375g
Dielary Fiber 25g 30g

Calories per gram:
Fat® - Carbohydrate 4 + Protein 4

CN Statement:

A 3.25 oz serving of Whole Grain French Toast
provides 1 0 oz equivalent meal allernate and 2.0
servings Bread for